
 

weighing scales, dessertspoon, mixing bowl,  

fork, teaspoon, small bowl,  

muffin tray or baking tray 

 

100g (4 heaped dsp) white self-raising flour 

3 teaspoons caster sugar 

4 teaspoons porridge oats 

25g (1 dsp) margarine  

1 banana -  mashed  

¼ teaspoon mixed spice or cinnamon (optional) 

2 dessertspoons milk - if needed  

 

 

 

 6   

   

15 minutes 

12-15 minutes 

 cereals containing gluten, 

milk  

 Heat the oven to 180
o
C/Gas 4. Weigh the flour and place in the mixing bowl with the sug-

ar and oats.   

 

 Add the margarine and then using your fingertips or a fork, rub the margarine into the flour 

until the mixture resembles breadcrumbs.  

   

 Peel the banana and place in a small bowl. Then with a fork mash the banana until 

smooth.  

 

 Add to the banana to the bowl and with  mix the ingredients together to form a soft (but 

not sticky) dough. If the mixture is a little dry, add 1-2 dessertspoons of milk to help       

combine.  

 

 Divide the mixture into 6 and roll each piece into a ball with your hands.  Place them   

onto a floured baking tray and with the back of a clean fork press them down slightly. 

Bake the bites in the oven for 12 - 15 minutes golden-brown. Leave to cool then serve.  



 * Demonstrate how to weigh the ingredients  

* Using weighing scales or a spoon, add the flour, sugar and oats to the  mixing bowl  

* Add the pre-weighed margarine to the bowl  

* Children do the weighing and measuring  

 * Demonstrate how to the rubbing in  

* Using a fork, mash and rub the ingredients together until it resembles breadcrumbs  

* Remember to do 5 rubs then turn the bowl. This is great if working in pairs.   

* Children do the rubbing in.   

 * Demonstrate to how to add the banana and portion out the crumble bites    

* Show how to peel the banana and mash it with a fork  

* Add the mashed banana to the mixing bowl  and mix  together to make a soft 
(but not sticky) dough  

* With a spoon, divide the mixture into 6 and arrange on a floured baking tray  

* Sprinkle over some extra oats and then cook in the oven for 12-15 minutes until 
risen and golden brown in colour.  

* Children mash the banana and make the crumble bites   

 Place flour, sugar and oats into small bowls ready for children to measure with dessert 

spoon.  

 Measure margaine ready for children to add to mxing bowl.  

 Collect the rest of the ingredients and place on tray. 

 Collect the equipment.  

 15-20 minutes  

 25-30 minutes  

 12-15 minutes  

 In school/at home   

 pairs/individually 

 cereals containing gluten (flour 

and oats), MILK (marg)  

 

Use gluten free flour and oats, 

use DF marg  

weighing, measuring,         

rubbing in, mashing, mixing, arranging, portioning  

Numeracy - portioning and measuring ingredients 

Language & Communication - following instructions, 

learning names of ingredients in Welsh & English  

Knowledge & understanding of the world - under-

standing the importance of eating a balanced diet  

  

Healthy, confident individuals  - knowledge of  the  

impact of diet on health, managing risk, overcoming 

challenges, forming positive relationships, having the 

the skills and knowledge to manage everyday life as 

independently as they can.  

 


